
Chocolate Cupcakes with Chocolate
Mascarpone Filling and Zinfandel Buttercream

DESSERT

Ingredients
2 teaspoons baking soda

1 cup buttermilk

1 cup canola oil

1 cup chocolate discs  dark 

2 ounces chocolate discs  dark cooled melted 

27 servings chocolate  melted for garnish 

0.5 cup cocoa powder

0.8 cup cocoa powder

READY IN

109 min.

SERVINGS

27

CALORIES

624 kcal

https://whatsheate.com


1.3 cups pasteurized egg whites

4 large eggs

0.5 cup heavy cream

2 teaspoons hot-brewed coffee  instant 

3 ounces mascarpone cheese  with the back of a spoon softened room temperature 

2.3 cups unbleached pastry flour

6 cups powdered sugar  sifted 

0.5 teaspoon salt

0.5 teaspoon sea salt

27  strawberry halves  for garnish 

2 cups sugar

2.8 cups sugar

1 cup butter  unsalted (2 sticks) 

2.5 cups butter  unsalted cut into 1-inch cubes room temperature (5 sticks) 

1 tablespoon vanilla extract

1 teaspoon vanilla extract

2 teaspoons vanilla extract

0.8 cup warm water

3 tablespoons zinfandel wine

Equipment
bowl

frying pan

oven

whisk

mixing bowl

blender

hand mixer

muffin liners



measuring cup

pastry bag

Directions
For the Swiss meringue buttercream: In the bowl of an electric mixer fitted with the whisk

attachment, thoroughly whisk together the sugar and egg whites. Set the bowl over a pan of

boiling water.

Whisking constantly, heat to 145 to 150 degrees F. Return the mixing bowl to the stand and

whisk until stiff and the bottom of the bowl comes to room temperature, about 8 minutes.

Change to the paddle attachment and turn the mixer to low speed.

Add the butter, a few cubes at a time, until incorporated.

Mix at medium speed until light and fluffy.

Add the vanilla and mix until combined. Use 4 cups for the flavored buttercreams in this

recipe, and reserve the remaining 4 cups for another use.

For the chocolate mascarpone buttercream: Fold the melted and cooled chocolate and the

mascarpone cheese into 2 cups of the Swiss meringue buttercream.

For the Zinfandel buttercream: Blend the Zinfandel wine into 2 cups of the Swiss meringue

buttercream. Spoon the mixture into a pastry bag fitted with a large straight pastry tip.

For the cupcakes: Preheat the oven to 325 degrees F. Line standard cupcake pans with 27

cupcake liners.

In the bowl of an electric mixer fitted with the paddle attachment, combine the sugar,

buttermilk, and oil.

Mix well.

Add the eggs and vanilla, mixing on low speed until completely mixed together. Sift the flour,

cocoa powder, baking soda, and sea salt into a separate bowl and whisk together. In a liquid

measuring cup, mix the water with the instant coffee, dissolving the coffee powder

completely.

Add 1/2 the dry ingredients to the buttermilk mixture just until incorporated.

Mix in the water and coffee mixture.

Add the rest of the dry ingredients, mixing until combined, and then beat for 2 minutes.

Fill the cupcake liners 3/4 full and bake until golden brown, 17 to 20 minutes. Cool the

cupcakes completely.



Heat the cream until hot but do not boil.

Remove from the heat and add the chocolate. Stir until completely melted and smooth. Set

aside to cool. In the bowl of an electric mixer fitted with the paddle attachment, beat the

butter and salt until smooth.

Add 1/2 the powdered sugar, mixing until smooth.

Add the chocolate and the remaining powdered sugar and mix until creamy. Adjust to desired

spreading consistency with additional cream or powdered sugar, if needed.

Place in a pastry bag fitted with a large star tip.

Remove a piece from the center of each cupcake and fill the cupcake with about 1 tablespoon

chocolate mascarpone Swiss buttercream. Pipe a generous amount of chocolate frosting

onto the top of the cupcake. Pipe a dollop of Zinfandel Swiss meringue buttercream on top of

the chocolate frosting. Top with half a strawberry and drizzle with melted chocolate.

Nutrition Facts

 PROTEIN 3.69%
  FAT 48.16%

  CARBS 48.15%

Properties
Glycemic Index:11.66, Glycemic Load:25.9, Inflammation Score:-6, Nutrition Score:9.9113043183866%

Flavonoids
Cyanidin: 0.2mg, Cyanidin: 0.2mg, Cyanidin: 0.2mg, Cyanidin: 0.2mg Petunidin: 0.01mg, Petunidin: 0.01mg,

Petunidin: 0.01mg, Petunidin: 0.01mg Delphinidin: 0.04mg, Delphinidin: 0.04mg, Delphinidin: 0.04mg, Delphinidin:

0.04mg Pelargonidin: 2.98mg, Pelargonidin: 2.98mg, Pelargonidin: 2.98mg, Pelargonidin: 2.98mg Peonidin: 0.01mg,

Peonidin: 0.01mg, Peonidin: 0.01mg, Peonidin: 0.01mg Catechin: 2.95mg, Catechin: 2.95mg, Catechin: 2.95mg,

Catechin: 2.95mg Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg,

Epigallocatechin: 0.09mg Epicatechin: 7.87mg, Epicatechin: 7.87mg, Epicatechin: 7.87mg, Epicatechin: 7.87mg

Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg, Epicatechin 3-

gallate: 0.02mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate:

0.01mg, Epigallocatechin 3-gallate: 0.01mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg,

Naringenin: 0.03mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg

Quercetin: 0.53mg, Quercetin: 0.53mg, Quercetin: 0.53mg, Quercetin: 0.53mg

Nutrients (% of daily need)
Calories: 623.58kcal (31.18%), Fat: 34.5g (53.07%), Saturated Fat: 20.2g (126.27%), Carbohydrates: 77.62g (25.87%),

Net Carbohydrates: 73.84g (26.85%), Sugar: 65.28g (72.54%), Cholesterol: 100.19mg (33.4%), Sodium: 216.32mg

(9.41%), Alcohol: 0.49g (100%), Alcohol %: 0.35% (100%), Caffeine: 19.01mg (6.34%), Protein: 5.94g (11.88%),



Manganese: 0.79mg (39.55%), Copper: 0.38mg (18.83%), Selenium: 13.07µg (18.68%), Vitamin A: 904.6IU (18.09%),

Fiber: 3.77g (15.09%), Magnesium: 60.34mg (15.09%), Phosphorus: 129.85mg (12.98%), Iron: 2.21mg (12.27%),

Vitamin B2: 0.17mg (9.87%), Vitamin C: 7.08mg (8.58%), Vitamin E: 1.26mg (8.4%), Zinc: 1.03mg (6.85%), Potassium:

238.14mg (6.8%), Vitamin D: 0.78µg (5.17%), Calcium: 47.67mg (4.77%), Vitamin B1: 0.07mg (4.63%), Vitamin K:

4.68µg (4.45%), Vitamin B3: 0.79mg (3.97%), Vitamin B6: 0.07mg (3.73%), Folate: 14.04µg (3.51%), Vitamin B5:

0.34mg (3.35%), Vitamin B12: 0.2µg (3.3%)


